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of water, but it is desirable that some steps should be taken to ensure
that the milk he buys is not unduly polluted by injurious micro-
organisms. He has a right to expect that his purchase should keep
a reasonable time without souring and especially that its consumption
should not involve risk of contracting diseases such as enteric fever,
tuberculosis or diphtheria.
The registration and periodic inspection of the premises of milk-
dealers and producers and the application of the tuberculin test to the
cows are mainly intended to effect these objects, and if thoroughly
done, would go a long way towards doing so.
Standards, as to the number of micro-organisms per cubic centimetre
in the milk, as sold, have been proposed as being practicable, but it
must be remembered that many organisms (the lactic acid ones, for
example) are always present and are only important as affecting the
keeping qualities; their number, though being a measure of the
cleanliness and care which has been exercised in handling the milk,
affords no evidence as to the absence or presence of pathogenic germs.
The whole subject of State control of milk supply is beset with
difficulties, but earnest attempts are now being made to deal with the
matter, which, undoubtedly, is of great importance.